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WAR  FOOD  ADMINISTRATION 
Office  of  Distribution 
Washington  25,  D.  C. 

December  18,  1944 

Regional  Representatives  of  Office  of  Distribution 
Members  of  State  Colleges  of  Agriculture 
Members  of  State  Departments  of  Agriculture 
State  Supervisors  of  Agricultural  Education 
Poultry  Trade  Association  Officials 

Gentlemen : 


Attached  are  three  reports  of  conferences  to  analyze  factors  affecting  the 
marketing  of  egg  and  poultry  products  with  special  consideration  of  grade  stand- 
ards and  terminology  and  administration  of  grading  programs.     These  conferences 
were  held  to  stimulate  thought  on  these  problems,  to  review  accomoli shments  and 
to  get  suggestions  for  developing  better  egg  and  poultry  marketing  programs. 
These  reports  include; 

1.  A  second  report  prepared  by  H.  E.  Botsford  follovang  a  series  of  con- 
ferences with  educational,  regulatory,  and  industry  representatives  in  each  of 
the  48  States.     Thir,  report  is  based  on  opinions  expressed  at  the  State  confer- 
ences and  conclusions  dravm  by  Professor  Botsford  to  assist  in  developing  com- 
prehensive State  egg  grading  work  on  a  uniform  basis. 

2.  A  brief  report  of  a  series  of  regional  conferences  vath  educational, 
regulatory,  and  industry  representatives  v/hich  were  conducted  by  Henry  G.  F. 
Hamann,   Chief  of  the  Inspection  and  Grading  Division,  Dairy  and  Poultry  Branch, 
and  Melvin  W.  Buster . 


3.  A  report  of  a  conference  of  State  officials  in  Minnesota  which  was  sub- 
mitted by  W.  H.  Dankers,  Extension  Economist  in  Marketing,  University  of  Minnesot. 
Topics  considered  in  this  conference  were  based  on  conclusions  developed  in  the 
regional  conference  at  Omaha,  Nebr. ,   September  18  and  19.     This  report  presents 
an  excellent  illustration  of  effective  action  to  secure  cooperative  effort  in 
developing  more  satisfactory  marketing  of  poultry  products.'   We  have  obtained 
Mr.  Dankers'  permission  to  forward  a  copy  of  this  report  to  you,  with  the  belief 
that  it  will  furnish  helpful  suggestions. 

It  is  our  hope  that  each  person  receiving  this  letter,  with  the  attached  reports, 
will  consider  it  as  a  personal  request  for  his  opinions  regarding  the  observa- 
tions and  suggestions  prescTited  in  the  reports,  particularly  with  respect  to 
means  of  obtaining  better  coordinated  effort  in  improving  the  marketing  of  egg 
and  poultry  products. 


Morvin  '7.  Buster,  Chief 

Market  Standards  &  Facilities  Section 

Poultry  Products  Division 

Dairy  and  poultry  Branch 


Attachments 
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TJAR  FOOD.  aDIGNISTRATION 
Office  of  Distribution 
VJashington  25,  D.  C. 

Decnnbnr  1944 

NATIONAL  UNIFORM  STAND/vRDS  FOR  QU..LITY  OF  INDIVIDUAL  EGGS, 
EGG  GR^vDES,  IVEIGHT  CLASSES,  iillD  REGULiiTIONS 

By  H.  E.  Botsford,  Marketing  Specialist 


Unifom  standards  for  quality  of  individual  eggs  and  uniform  grades  for  eggs 
are  desirable  because  eggs  are  an  established  food  coramodity,  produced  and  consuned 
in- every  State  and  distributed  in  intrastate  and  interstate  channels  of  trade. 
l('(hen  a- nationally  used  comodity  can  be  described  and  discussed  in  \Kiiform  terns, 
confidence  in  trading  results,  educational  prograns  on  grades  benefit  the  entire 
industry,  and  brand  names  coxi  be  more  easily  established  and  their  reputation 
strengthened.     Egg  candlers,  inspectors,  and  others  engaged  in  preparing  or  inspect- 
ing eggs  can  be  more  satisfactorily  trained.     Furthermore,  the  various  qualities  of 
eggs  when  packed  under  uniform  grades  and  standards  more  readily  find  the  most 
suitable  market  outlets.     This  can  materially  reduce  distribution  costs  and  give 
greater  consumer  understanding  and  satisfaction. 

A  study  of  State  egg  gra'des  and  egg  marketing  laws  and  regulations  and 
their  administration iiiroughout  the  United  States  has  developed  four  pertinent  con- 
clusions related  to  marketing  problems  and  grading  procedures* 

1.  It  is  generally  believed  that  unifom  egg  grades  and  the  improvement  of 
the  poultry  industry  throughout  the  United  States  are  closely  associated. 

2.  Present  differences  in  standards  for  quality  of  individual  eggs,  egg 
grades,  weights,  terminology,  and  regulations  governing  their  use  can  be  compro- 
mised without  great  difficulty  and  this  should  contribute  to  increased  effective- 
ness and  efficiency  of  grading  prograriS  within  individual  States  and  the  entire 
country.  '  • 

3.  Sufficient  funds  and  personnel  are  generally  not  available  for  the 
proper  enforcement  of  regulations  regarding  retail  egg  grades  and  this  is  recog- 
nized in  many  States  as  detrimental  to  the  best  interests  of  producers,  distribu- 
tors, and  consumers. 

4.  Certain  States  have  not  yet  established  retail  egg  grades. 

Uniform  Egg  Grades 

At  the  present  time,  more  people  are  thinking  of  the  values  and  the  problemjs 
involved  in  grading  eggs  than  ever  before.     Therefore,  this  appears  to  be  an- 
opportune  time  to  give  special  consideration  to  establishing  retail  egg  grades  and 
uniformity  of  grades  in  all  the  States. 

Regulatory  and  educational  officials  in  each  State  and  the  Y/ar  Food  Admini- 
stration can  render  a  TiUch-needed  seirvico  by  sponsoring  programs  to  secure  greater 
uniform.ity  of  egg  standards,  grades,  and  tcrm.inology,  and  the  development  of 
practical  enforcement  regulations. 
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After  retail  egg  grades  are  established,   some  time  must  elapse  before  bene- 
fits from  the  grading  program  are  realized.     Therefore,  effective  efforts  now  to 
develop  a  uniform  grading  program  should  aid  materially  in  maintaining  a  high  ' 
level  of  egg  consumption  in  the  post-war  period,  and  at  the  same  time  prove  bene- 
ficial to  producers,  handlers,  and  consumers  of  poultry  products. 

SUGGESTED  PL.^II  OF  ACTION 

Based  on  a  study  of  egg  grades  and  regulations  in  each  of  the  48  States,  it 
is  obvious  that  changes  in  standards  for  quality  of  individual  eggs,  grade  speci- 
fications,  laws  and  regulations  in  many  of  the  States  would  lead  in  the  direction 
of  mifornity  and  strengthen  the  poultry  industry's  competitive  position.  Conse- 
quently,  it  is  suggested  that  a  representative  committee  should  be  appointed  in" 
each  State  to  study  the  situation,   develop  recommendations,  and  serve  in  an  ad- 
visory capacity  to  the  official  State  agency  responsible  for  administering  official 
grading  vrork,   or  to  serve  as  the  official  State  agency.     Such  an  agency  should  in- 
clude representatives  of  the  State  Department  of  Agriculture  and  the  Agricultural 
Extension  Service  because  of  the  dual  regulatory  and  educational  responsibilities. 

Several  States  now  have  committees,  of  five  to  seven  members,  established 
for  this  purpose.     The  duties  of  such  committees  include:     (1)  Determining  the 
standards  for  quality  of  individual  eggs  and  establishing  -grades  based  on  these 
standards;   (2)  drafting  and  roconmcnding  the  adoption  of  rule^-  and  regulations  for 
effectively  controlling  their  use;  and   (3)  advising  with  the  Commissioner  of  Agri- 
culture or  other  legal  authority  on  these  or  other  marketing  problems.     In  certain 
States  this  comr'dttee  may  be  selected  by  a  State  organization  such  as  a  State 
poultry  council  which  is  composed  of  representf.tives  of  production,  marketing, 
educational,  regulatory,  and  other  agencies  interested  in  the  poultry  industry. 

Important  Considerations 

The  following  suggestions  may  prove  helpful  in  formulating  a  coirimittee 
plan  of  action: 

1.  Compare  the  present  State  standards  for  quality  of  individual  eggs  with 
the  latest  U.   S.   Standards  for  Quality  of  individual  Eggs  effective  January  2,  1943 
and  consider  the  adoption  of  Federal  standards  or  the  changing  of  present  State 
standards  when  necessary  in  the  interest  of  national  uniformity.     The  specifica- 
tions for  the  Official  1943  U.   S,   Standards  for  Huality  of  Individual  Eggs  were 
developed  from  recommendations  received  from  industry  representatives  throughout 
the  entire  country.     A  copy  of  these  standards  is  attached  to  this  report  for  refer- 
ence purposes. 

2.  Consider  adoption  of  consumer  or  retail  egg  grades  and  weight  classes 
that  are  in  conformity  with  the  Tentative  U.  S.   Consumer  Grades  and  V/eight  Classes 
for  Shell  Eggs.     A  copy  is  attached. 

3.  Study  the  State  lows  and  regulations  with  the  intent  of  attaining  greater 
simplicity  and  effectiveness.  Suggestions  based  on  a  study  of  existing  legislation 
in  the  48  ,Uates  were  included  in  the  report  entitled  "Egg  Grades  and  Regulations 


in  the  United  States,"  issued  October  11,  1944. 


4.  Determine  the  size  of  the  inspection  staff  necesstiry  to  properly  enforce 
official  grading  work  within  the  State, 

5.  Make  plans  to  obtain  the  funds  needed  to  conduct  effectively  essential 
egg  grading  and  inspection  work  vdthin  the  State. 

The  discussion  v;hich  follovis  presents  information  intended  to  be  helpful 
in  considering  these  cominittee  activities. 

Standards  for  ^luality  of  Individual  Eggs 

The  standards  for  individual  shell  eggs  used  as  a  b:isis  for  establishing 
most  of  the  present  State  grades  v;crc  ■  developed  by  the  Federal  Department  of  Agri- 
culture.    The  standards  issued  in  1925- were  on  a.  tentative  basis  and  were  revised 
in  Januo  ry  1943.     Eight  State-s  have  adopted  these  present  standards  outright  while 
others  have  combined  thr-se.  in  effect  at  different  tines  since  1926  or  have  intro- 
duced descriptions  and  Sui.  ci'.fi cations  of  their  own.     The  actual  main  differences 
appear  to  be  of  minor  irportunce  and  only'  sli-Jit  changes  are  necessary  in  p.ost 
instances  to  attain  uniformity. 

Following  is  a  list  of  the  Sta.tes  utili7.ing  the  former  tentative  U.  S. 
standards  and  the  standards  pror.ulgated  in  January  1943. 

Use  by  States  of  U.  S.  Stand;. rds  for  i^ality 
Indi-^ridual  Eggs  in  Formulating  Grades 

Seventeen  StfUtes;  use  the  tentative  1925  U.  S.  standards  in  all  or  part  of 
thei^-  grade  dcs-cript ions . 

California  North  Dakota 

Colorado  Rhode  Inland 

Illinois  Utah 

Iowa  Vermont 

Maine-  Washington 

Maryland  •  V/est  Virginia 

Massachusetts  1/Visconsin  . 
Now  Jersey 
Nevada 
New  York 

Nine  States  use  the  tentative  1933  U.  S.  standards  in  all  or  part  of  the 

grade  descriptions.     Three  of  these  States  combine  the  1925  and  1933  U.S.  standards 

Georgia  New  Hampshire 

Illinois  Oreg  n 

Maine  Pennsylvania 

Ma. -y  land  Utah 
Minnesota 
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Eicht  States  use  the  U.   S.  standards  effective  January  2,  1943,  entirely  in 
their  grades, 

Connecticut  Mississippi 
Fl o  r  i  da  Mont  ana 

Indiana  North  Carolina 

Michigan  Ohio 


Five  States  have  used  terms  of  their  ovm  in  describing  their  grades,   or  have 
not  specified  the  standards  in  use  at  the  tir.e  of  this  report. 

Alabama  Louisiana 
Ari  z  ona  ,  Wy oning 

Delaware  ■  - 

'Comparison  of  Tentative  and  Present  U.  S.  Standards 


for  Quality  of  Individual  Shell  Eggs 


The  principal  changes  in  the  tentative  U.  S.  standards  of  quality  issued  in 
1925,  revised  in  1933,  and  revised  and  promulgated . in  January  1943  involve  adjust- 
ments in  specifications  relating  to  shell  cleanliness,   depth  and  condition  of  the 
air  cell,  and  the  description  of  the  candling  appearance  of  the  yolk. 

Investigations  have  shown  no  relationship  between  albumen  height  and 
slightly  Vi^avy  air  cells  having  mover.ent  at  the  edge  of  the  cell  not  in  excess  of 
l/s  inch  or  between  albumen  height  and  air  cell  of  l/'l  inch  or  less  in  depth. 
Consequently,   in  the  1943  revisions  of  standards  the  amount  of  air  cell  movement 
and  depth  referred  to  above  v/ere  changed  to  avoid  discrimination  in  Grade  Aj\  and 
Grade  A  specifications  for  individual  shell  eggs. 

In  the  tentative  U.  S.  standards  issued  prior  to  1943,  emphasis  was  placed 
on  the  degree  of  yolk  shadow  that  could  be  discerned  in  candling.     In  the  TJ.  S, 
standards  adopted  in  1943,   emphasis  was  shifted  from:  the  visibility  of  yolk  shadow 
as  a  means  of  determining  albumicn  condition  to  consideration  of  the  distinctness 
of  yolk  outline. 

■A  change  in  the  standards  of  any  State  to  conform  to  the  more  recent  inter- 
pretation of  candling  appearance  as  an  indicator  of  interior  quality  may  require 
some  educational  effort,  but  will  not  result  in  v  lowering  of  quality  in  eggs  of 
Grade  Aa  and  Grade  A. 

Progress  of  inestimable  value  vrould  accrue  to  the  poultry  industry  if  every  I 
State  were  to  adopt  the  sane  standards  of  quality  and  then  cooperate  on  a  national 
basis  to  modify  them  if  necessary  in  tlie  light  of  experience  and  majority  opinion. 

Establishing  Grades 

A  step  v;hich  logically  follows  adoption  of  uniform  standards  of  quality 
for  individual  shell  eggs  is  the  establishment  of  grades  based  on  the  un.il'onn 
standards . 
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Retail  grades,  in  the  opinion  of  the  majority- x»f  officials  interviewed  in 
making  this  survey,  appear  to  offer  the  greatest  opportunity  to  increase  consuiuer 
denand  for  eggs  and,  in  turn,  lead  to  nore  widespread  use  of  wholesale  grades 
and  buying  on  a  graded  basis  at  the  producer  level,  where  quality  improvement 
must  begin. 

To  bring  this  about,  the  "responsibility  for  final  development  and  certi- 
fication of  uniform  grades  must  necessarily  be  assigned  to  som.o  central  coordinat- 
ing agency.     By  act  of  Congress,  the  Department  of   "griculture  is  authorized  and 
has  been  performing  this  service  for  several  years." 

The  Number  of  Retail  Egg  Grades  to  Establish 

At  present,  the  number  of  egg  grades  in  the  States  varies  from  one  to  four. 
In  most  States,  having  established  retail  grades,  a  total  of  four  grades,  ranging 
from  and  including  Grades    J-^\,  A,  B,  and  C  are  provided.    Four  retail  grades  make' 
it  possible  for  producers  and  retailers  to  supply  consumers  with  eggs  of  quali- 
ties to  meot  their  der.unds,  bas-ed  on  price  and  utilization  considerations. 

Only  a  few  States  have  estr.blished  Grade  AA,.  or  its  equivalent.     The  Grade  . 
AA  means  a  sxjperior  quality  and  is  practical  in  States  where  the  necessary  condi- 
tions for  maintaining  quality  in  eggs  can  be .provided.     A  State  has  nothing  to 
lose  by  establishing  this  grade  and  permitting  its  use  under  State  inspection. 
An  existing  demand  justifies  the  grade  in  States  where' practical . 

In  some  sections  of  the  United  States,  the  belief  is  expressed  that  only 
three  grades,  beginning  with  Grade  A,  are  needed.     There  is  also. the  view  that  ■ 
only  two  grades.  Grade  A  and  Grade  B,  are  desired  and  that  Grade  C  eggs  should  not 
be  offered  for  sale  at  retail  levels. 

It  would  seem  logical  in  formulating  State  grades  to  provide  for  all  types 
of  demand.    However,  the  important  point  is  that  of  establishing  Nation-wide, 
uniform  minimum  grade  specifications,  in  each  State,  for  each  grade. to  be  used. 
States  that  deem  Grade  AA  to  be  impracticable  could  establish  minimum  specifica- 
tions for  Grade  A  that  v/ould  be  in  agreement  with  Nation-vdde  standards  for  this 
grade. 

It  is  probably  questionable  whether  to  exclude  Grade  C  eggs  from  retail  or 
con^'umer  grade  standards  or  to  lower  minimum  requirements  for  Grade  B  to  include 
Grade-  C  eggs,  as  classified  in  U.  S.  Standards  of  Quality  for  Individual  Shell  Eggs. 

It  may  be  economically  unsound  to  place  all  emphasis  on  the  production  and 
marketing  of  Grade  luv  and  Grade  A  eggs.     Greater  total  consumption  may  logically 
be  expected  to  follow  consumer  education  and  understanding  of  the  equal  food 
value  and  lov/er  cost  of  Grade  B  and  Grade  C  eggs  for  cooking  purposes.     In  addi- 
tion, many  consumers,  because  of  nationality,  habit,  and  price,  prefer  to  purchase 
Grade  B  and  Grade  C  eggs.     It  is  obvious,  of  course,  that  emphasis  on  the  produc- 
tion and  marketing  of  Grade  A/V  and  Grade  A  eggs  stems  from  the  fact  that  produc- 
tion is  only  seasonally  adequate  for  demand  and  because  considerable  quantities  of 
Grade  B  and  Grade  C  accumulate  as  natural  deterioration  in  quality  occurs  follow- 
ing production  and  during  the  riarketing  process. 
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Proportion  of  Grades  in  Retail  Stores 

Estinates  of  personnel  in  the  Office  of  Distribution  and  the  Bureau  of 
Agricultural  Eoononics  indicate  a  range  in  the  percentage  of  eggs  of  different 
grades  rarketed  in  retail  stores.     The  follomng  tabulation  is  based  on  estimates 
of  actual  quality  irrespective  of  identification. 

Grade  AA  Grade  A  Grade  B  Grade  C  " 

{%)  {%)  {%)  {%) 

5  to  10  30  to  40  40  to  50  15  to  20 

7  35  ■  42         -       ..  16 

The  second  line  of  figures  represents  the  best  estimates  narrowed  to  a 
single  percentage  figure.     The  figures  are  purely  estinates  since  no  recent  reliablv 
data  are  available.  ■ 

Grading  and  Labeling  Iriportant 
'    ■  to  Consuners 


Unanimity  of  opinion  exists  concerning  the  .  cons  uirier '  s  right  to  be  informed 
as  to  the  quality  o:f  the  product  purchased.     Retail  sales  of  eggs  on  a  graded  basis 
may  be  mode  a  mandatory  requi  rem.ent ,  or  the  use  of  State  retail  grades  may  be 
voluntary,   depending  upon  majority  opinion  in  any  State.     Hov.'ever,  it  seems  clear 
that  all  eggs  sold  at  retail  should  be  required  to  be  identified  as  being  of  one 
of  the  anplicable  State  grades  or  marked  and  sold  as  ''ungraded'*  eggs  and  that  sale 
of  inedible ■ eggs  should  be  prohibited,     imy  volimtary  use  of  State  grades  should 
be  fortified  with  a  requirement  that  the  eggs  so  classified  must  meet  at  least 
the  minimum^  standards  for  that  grade. 

The  term,  "ungraded"  is  suggested  for  Sggs  which  do  not  meet  definite  grade 
specifications  because  it  clearly  sets  forth  the  actual  condition  in  language 
understood  by  all  consumers  v/ho  may  then  Fiake  purchases  according  to  desire,  use, 
and  price  eons iderat ions . 


Tolerances  in  Grades 


Eggs  should  be  packed  100  percent  according  tp  the  grade.     Practical  in-  ■ 
spection  considerations  require  that  allowances  be  inade  for  average  efficiency  of 
graders  in  failing  to  detect  minor  defects  by  establishing  maximum  tolerances  for 
such  defects . 

Vifeight  Considerations  in  Grade  Determ.inati ons' 

In  the  majority  of  States  having  established  retail  grades,  the  range  of 
weight  v/ithin  a  size  classification,  such  as  Extra  Large,  Large,  Medium,  and  Small; 
has  been  set  rather  uniformly  at  not  more  than  s/S  ounce  of  variation  between 
individual  eggs  in  any  dozen.     Thi  s.  ar.ounts  to  a  range  in  weight  of  3  ounces  per 
dozen  when  the  size  of  the  individual  egg  is  expressed  in  terms  of  weight  per  dozen, 
or  12  eggs,  of  that  size. 
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In  practically  all  States  the  avera^^e  wei(Cht"  per  dozen  for  large-sized 
eggs  has  been  established  'At  24  ounces  per  dozen.     The  ninimun  weight  per  egg 
in  a  dozen  of  this  large-sized  classification  is  usually  set  at  the  rate  of  23 
ounces  per.  dozen  but  in  a  fev;  States  the  figure  of  22  ounces  has  been  established. 
Jihen  a  22-ounce  r.ininur.  is  perir.itted  a  lesr>  uniforn  pack  results  and  v/ider  varia- 
tion in  minir.xori  one  maxinum  v/eights  is  necessary  to  result  in  an  average  dozen 
wefight  of  24  ounces.     This  is.  illustrated  in  the  follovdng  table  which  shows  ex- 
amples of  weight  conbinations  that  are  necessary  to  yield  a  v/eight  of  24  ounces 
per  dozen. 


Nunbe-r  of  eggs  required  to  average  24  oz.  per  dozen  v;hen  the 
niininuni  weight  of  eg;;s  permitted  in  the  dozeji  is  .at  the 
rate  of  23  oz.  and  22  oz.  per  dozen 


I.'inir.ur.  v.^eirht  23  ounces 


:    Average  weight 

:  Average  weight 

:  Average 

:            at  the 

:  Average  weight 

!          at  the 

.  weight 

Number 

:       dozen  rate 

:  of  the  dozen 

Number 

!      dozen  rate 

:  of  the 

of  ecgs 

:  (ounces) 

:  (ounces) 

:  of  eggs       I  (ounces) 

:doz. )  (oz) 

i 

:  ^5 

11 

25 

10 

I  24 

:           ■  24 

■  1 

22 

:  24.75 

1 

23 

2 

25 

10 

25 

8 

24 

24 

•  1 

24 

24.67 

2 

:  22 

1 

:  22 

6 

25 

7 

25 

6 

23 

:  24 

1 

r  24 

3 

:  25 

2 

23 

-  24 

6 

24  J 

24 

2 

22 

3 

23 

1 

26 

10  : 

24 

24 

1 

.  22 

3 

26 

6  ! 

24 

24 

3  ! 

22 

Hinir.uin  weicht  22  ounces 


Twenty-two-ounce  eggs  appear  to  belorxg  in  the  Mediur/ class  and  must  be 
placed  there  to  offset  the  20-ounce  irdniriurr!  allowed  in  Llediur.s  which  average  21 
I*   ounces  per  dozen. 
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Host  Common  IVeight  Class  Soccif  ic  .itions 
The  principal  v/eight  clusses  according,  to  use  by  the  largest  nunber  of 

States : 

niniir.un  V/eight  No.  of 

VJeight  Class  Per  -Dozen  Per  Egg  States 

(ounces )  (ounces ) 

Large  24  23  18  ' 

Medium  21  20  17 

Pullet  19  18  3 

Peewees  Below  18  3 

In  27  States  the  sizes  below  Medium  are  grouped  as  "small," 

Small  18  15;,  9 

In  certfiin  areas  of  the  country  comriercial  practice  includes  the  use  of 
additional  weight  classes,  such  as  Extra  Large.     The  use  of  the  prevailing  2/8 
ounce  variation  per  egg  v;ithin  a  weight  cl-iss  rmd  3  ounces-  per  dozen  between  v.'eight 
classes  v\r±ll  result  in  a  practical  line  of  demarcation  and'  the  standards  adopted 
for  the  principal  weight  classes  should  fit  into  the  pattern  of  national  uniformity 

.       TTelght  Tolerance 

In  any  of  these  v/eight  standards  for  consumer  or  retail  grades  there 
appears  to  be  no  valid  reason  for  permitting  a  weight  tolerance  in  addition  to 
that  permitted  by  the  2/8-our.Ge  variati or.  :f or  individual  eggs. 

Egg'  Laws  and  Regulations  l/ 

In  general,  the  most  effective  typos  of  egg  laws  are  those  that  arc  basic- 
ally intended  to  bu  an  enabling  type  of  legislation  that  provides; 

(a)  For  the  appointment  or  selection  of  ;ui  official  State  agency  to 
administer  the  egg  law 

(b )  The  authority  for  establishing  quality  specifications  and  grades 
and  for  their  adjustment. 

(c )  The  authority  to  promulgate  regulations  pertaining  to  enforcement 
of  inspection  and  grading  procedure. 

(d)  iin  established  means  of  financing  grading  and  inspection  activi- 
ties by  moans  of  appropri-vtion  or  fees  or  a  combination  of  these 
methods. 

T/  The  Dominion  of  Canada  h;is  operated  on  a  program,  of  mandatory  national  unifor 
gFades  for  many  years,  a  review  of  the  Ctmadian  regulc-tions  for  grading,  packing, 
and  marking  eggs  is  attached  to  this  report  for  reference  purposes. 

/ 
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'(e)  Penalty  provisions  for  violations  of  the,  law  or  regulutions  per- 
taining to  it.     Penalty  provisions  should  be  sufficiently  stringent 
to  seriously  discourage  potentitil  violations. 

(f)  For  the  appointnent  or  selection  of  a  representative  industry 
advisory  committee  for  purposes  of . consultation  in  developing 
.  quality  specifications,  grade  standards,  rules,  alid  regulations 
in  case  the  official  State  agency  does  not  include  representa- 
tives fron  the  principal  elements  of  the  poultry'  industry^ 
(Additional  suggestions  in  first  report  issued  October  11,  1944.) 

The  Inspection  Staff 

Egg  grades  are  of  little  v  ilue  without  efficient  enforcement  of  the  regu- 
lations. 

It,  should  be  expected  thi.t  the  inspection  staff  v;ill  need  to  be  trained, 
not  only  to  properly  inspect  eggs  at  retail  but  also  to  :edu6,ate,  wholesalers  and  • 
retailers  concerning  the  grades  and  the  law  and  to  be  prepared  to  assist  in  any 
other  manner  that  will  lead  to  compliance  with  the  regulations.     Education  is  of 
greater  fundajaental  import- nee  than'  are  penalties,  but  both  are  needed. 

The  size  of  the  inspection  staff  will  depend  on  the  population,  the  store's- 
to  be  inspected,  and  the  area  to  be  covered.  ■  > 

A  basis  for  nuPiber  of  inspections  that  may  help  in  determining  the  number 
of  inspectors  necessary  is  that  of  one  annual  inspection  per  500  inhabitants  of 
n  city,  .county,  or  community.     The  number  of  inspectora  is  based  in  oertain -States 
on  the  number  of  retail  stores  and  provision  for  several  inspections  annual-ly. 
(A  further  reference  v/ill  be  found'  in  the  prcvio-us  report.) 

Financing  ' 

The  source  and  am.ount  of  funds  needed  to  pro-tect'  the  act  deserve  careful 
consideration.     (Discussed  in  the  previous  report.) 

Educational  Program  Im.portant 

Comprehensive  educational  programs  are  essential  -to  the  success  of  mjirketin; 
programs  and  especially  i^'hen  participation  in  such  programs  is  on  a  voluntary  basis. 
Education  is  necessary  to  establish  proper  retail  egg  grades  and  regulations  and 
producers  and  distributors  must  be  trained  so  that  they  v/ill  know  how  to  provide 
properly  graded  and  labeled  eggs  to  consumer  m.arkets.  Consumers  must  be  provided 
with  information  necessary  for  thorough  understanding  of  graded  quality  and  identi- 
fication of  graded  products  to  facilibate  intelligent  and  satisfactory  purchasing. 
Likewise,  consumers  should  be  provided  with  inform.ation  that  is  fundamental  to  their 
understanding  of  the  various  uses  to  which  the  different  grades  are  best  adapted. 

Education  must  be  considered  in  form.ulatin;-  any  State  or  national  program 
on  egg  grading.        •  - 

Significantly,  the  poultry  industry  in  any  State  should  benefit  from,  educa- 
tional efforts  conducted  in  other  States,  using  similar  retail  egg  grades.  Maximumi 
benefits  to  all  vdll  accrue  when  uniform  retail  egg  grades  are  adopted  on  a 
national  basis. 
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A  revik;;  of  tee  Cii:-uj)i.jvT  regui^tio:ts  for  gr^.diitg, 

Pi.CKIKG  .-JJD  I/^iRp:ii:G  EGGS 


1.  All  eg.r^s  in  Canada  must  be  boUf'rht  and  sold'  on  a  (graded  basis.  Inspection 
of  eg;^s  occurs  in  every  channel  of  trade.     There  are  but  tvro  possible 
destinations  for  "un.^raded  e^rigs,"  either  a  First  Receive,   enroute  to  a 
registered  e,p;g  (-grading  station,   or  the  e^g  grading  statior  itself.  Such 
eggs  nust  be  rarked  accordingly.     Eggs  fron  each  producer  nust  be  suit- 
ably identified,   so  that  final  returns  can  be  rade  according  to  grade, 
jidvance  payr-ents  of  80  percent  or  less  of  the  Grade  B  value  for  the 
nunber  of  eggs  delivered  rs'.y  be  paid  to  a  producer  for  un^'raded  eg^s  by 

a  First  Receiver  or  a  registered  egg  grading  station.     After  the  eggs 
are  graded  the  balance  due  is  returned  to  the  producer.     All  forrs  and 
statements  ir.ust  be  retained  for  30  days, 

2.  Certificates  of  Registration  for  registered  egg  grading  stations  are 
granted  annually  and  only  v hen  corpliance  vdth  definite  regulations  is 
assured.     A  certif icrte  is  required  in  order  to  grade,  p;ick,  or  nark 

in  accordance  v;ith  Can.-idian  Egg  Standards.     The  producer  is  not  required 
to  get  a  certificate. 

3.  Eggs  out  of  storage  enroute  to  a  grading  station  r,-iust  be  narked 
"Ungraded,   out  of  storage"  and  my  be  graded  or  sold  only  in  Grades  B 
or  C  or  voluntary  Grade  A  IJediur-L  or  Grade  A  pullets. 

4.  _Grading.     All  eggs  nust  be  gr-'ded  into  conpulsory  Grades  A  Lfi-rge,  B,  or 

C,  or  into  the  option-;. 1  grades  of  A  Kediun,  A  pullets,  B  Lt.rge,  I"'ediun, 
or  Pullets  or  ^i.  1  Large,  Medium,  or  Pullet.      (Grade  A  1  can  be  graded, 
packed,   and  rarked  only  by  producers  under  certain  approved  conditions.) 
The  quality  and  vjeight  for  ouch  grade  are  definitely  indicated  in  the 
Canadian  Regulations,     nil  eggs  r.ust  be  neither  above  nor  below  the 
grade  indicated;  otherwise  they  •;re  considered  "out  of  grade." 


a.  Below  nininun  grade.  Inediblcs  and  eggs  incubated  none 
than  8  days  may  be  shiTiped  or  transported  only  by  per- 
sons halving  a  perrdt  to  do  so,  iind  for  livestock 
feeding  only. 

b.  Tolerance     is  16  eggs  per  30  dozen  at  the  grading  station 
and  24  eggs  per  30  dozen  at  destination. 

c.  Size  .    Minimum  weight 


of  individual 

egg 


Grade  A  Large 
Grade  A  Medium 
Grade  A  Pullets 


2  oz. 


-  24  oz.  per  doz. 
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Grado  B  Larj^e 
Grade  B  Medium 
Grade  B  Pullets 

Tolerance  in  weight 


2  oz. 

1-10 A?  Oz. 
1-8/12  oz. 


-  24  oz,  per  doz 

-  22  oz.  per  doz. 

-  20  oz.  per  doz. 


(Sept.  15  to  Feb.  29) 
Mininum  2Zh  oz.  per  doz.  -  case  average  4.5  lbs.  for  Large 
Minimum  2l|'  oz.  per  doz.  -  case  average  42  lbs.  for  Medium 


Grade  Al  Large 
Grade  Al  Medium 
Grade  Al  Pullets 


24  oz, 
22  oz , 
20  oz. 


Grade  C  -  no  minimum  weights 
d.  Grades 

Quality  F^.ctors 


:              A  1 

:'     ■  .  A 

:•  B 

:  C 

Shell 

:soiand  and  regular 

: sound  and  regular 

•  >■         s  ound  L 

;:  cracked -or  irregular 

Appear-'ince 

;  Clean 

:  Clean 

Slight  stains 
small  spots 

sTirty  or  stained 

Air  cell 

il/8"  or  less 
in  depth 

3/16"  or  less 
in  depth 

3/0"  or  less 
in  depth 

:No  maximum  size. 

Yolk 

:Shadov/  indistinct 
; snail  round 
:centrr!.l  location 

Outline  indistinct :0utline  slight! 
•shadov/  reasonably ::  visible  .  Shad- 
•  small  and  round     :ow  slightly 
and  central  posi- :oblong,not  en-  • 
,tion                        :larged  or  flat- 
rtened.  Float 
: freely.  Kot 
: rising  to  upper 
rend  of  egg  on 
rtwirling 

LytOutlino  distinctly 
vi  sible . 

Disq.  for; 

the 

grade  : 

Mottled  or  grass  : 
yolks.  Visible  « 
germ  spot.  Float-: 
ing  cell.  Meat  : 
spot.  : 

Mottled  yolks,       lExtrenely  mot-  : 
grass  yolks,           :tled  or  grass 
Visible  gem  spotryolks.   Defi-  : 
Floating  air  cellmitely  pro- 
Meat  spot.              :nounced  germ 

: spots.  Float-  : 
:ing  air  cell.  : 
:Meat  spots  .  ; 

Stuck  yolks,  seeping 
yolk.  Extremely  mot- 
tled or  grass  yolks. 
Definitely  pro- 
nounced germ  spots. 
Floating  air  cell. 
Meat  spots. 

5.  Marking  -  All  cases,  cartons,  boxes,  open  containers,  or  wrapped 
packages  must  be  properly  marked  vdth  the  grade  and  the  v;eight  as 
specified.    V»hen  sent  to  retailers  the  nu?-Tber  of  the  Registered 
Egg  Grading  St'^tion  responsible  or  the  name  of  the  producer,  if 
the  retailer  is  a  First  Receiver,  must  be  stamped  on  the  container. 
If  imported  the  package  must  show  the  name  of  the  country. 


E£gs  are  deemed  misbranded  if,  within  36  hours  after  being  delivered, 
they  are  foivnd  below  the  grade  stated. 
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6.  Detention  -  iiny  egf-s  held  in  violation  rriy  be  detained  fron  s'ale  until 
regraded  by  the  ori£:inal  station  or  by  a  neurby  Rc£;istered  Egg  Grading 
Station  after  which,  if  the  egr;s  neot  requirenents,  they  nay  be  re- 
leased. 

General  Information: 

a.  Freshness  -  ijords  denoting  freshness  can  be  used  only 
with  Grades  Al  or  A.     The  words  "new  laid"  are  United 
to  Grade  Al . 

b.  Appropriations  are  nade  for  the  inspection  service. 


c.  Penalties  are  provided,  but  all  pecuniary  penalties  are  paid 
into  the  a-onsoli dated  revenue  fund  of  Canada. 

d.  Advertising  nust  proninently  and  honestly  state  the 'grade. 


e.   Country  stores  are  not  a  severe  problen.     Those  operating 
are  registered  and  rust  neet  specific  regulations. 


-13- 


Rcport  on  Regional  Conferences  on  EqG  ^nd  Poultry  Grading 
Procedures  and  Contcnplnted  Pror;raras  ' 


Conferences  Vfere  held  at  Atlanta,  July  14  and  15;  Chicago,  September  13 
and  14;  Onaha,  Septeriber  18  and  19;  Sacrar^ento,  Septeriber  22  and  23;  and  Dallas, 
October  3  and  4,     (Sinilar  conferences  in  the  Northeast  Region  have  been  scheduled 
in  Boston,  December  11  and  12,  and  in  Philadelphia,  December  14  and  15.) 

Attendance  included  representatives  of  the  ",'FA  Inspection  and  Grading 
Service,   State  Departnents  of  ,''.;;ri culture,.  College  poultry  departments.  Agricul- 
tural Extension  Service  poultry  and  egg  marketing  specialists,  and  independent 
and  coope r:-.tive  marketing  agencies  from  all  the  Midwest,   Southwest,  and  western 
States^  except  the  States  of  Y^yoming  and  1Vashin{;ton .    Representatives  of  the 
Army  QI.IC  v/erc  also  present  at  the  Sacramento  and  Dallas  conferences.     On  the 
v/hole,  the  attendance  was  very  satisfactory,  m^any  States  having  three  to  seven 
or  more  representatives  in  attendance. 

Conferences  v.-ere  conducted  by  Henry  G.  F.' -Hamann  and  Ilelvin  IV.  Buster 
and  Regional  '7FA  representatives/  on  an  informal  basis,  to  encourage  free. and 
complete  discussion  on  current  and  post-v/ar-  egg  and  poultry  marketing  problemiS, 
especially •  those  pertaininr  to  grade  standards-  and  official  grading. 

Subjects  Discussed 


1.  Egg  and  poultry  marketing  situation  and  factors  affecting  grading  and  quality 
of  products "  ' 

2.  Regulations  and  r.ethod  of  operation  of  the  Inspection  and  Grading  Division 
by  r-eans  of  cooperative  Federal  and  Federal-St'ate  agreer^ents, 

3«  Activities  of  the  Market  Standards  and  Facilities  Section>  particularly  with 
resnect  to  developm.ent  and  issuance  of  ;-rade  standar'ds  for  egg  and  poultry 
products,  development  of  educational  and  dcm.onstrational  material  and  plans 
for  development  of  greater  coordination  of  effort  in  official  grading. work- 
through  State  agencies  signatory  to  cooperative  agreements.  ,  ■ 

4.  Cooperative  relationships  betv/een  Federal  and  State  mai'keting  and  educational 
agencies. 

5.  The  existing  situation  with  respect  to  m.arketing  of  egg  and  poultry  products 
in  each  State  ti.nd  suggestions  for  improvements. 

General  Conclusions  of  Conferences 
(Varied  som.ewhat  in  each  Region,  but  all  quite  similar  in 
•substance  r.nd  by  majority  agreement) 

1.  Favored  national  uniform,  sim.ple  grade  standards  for  egg  and  poultry  products 
developed  through  broad  recomriendations  from  the  industry  and  interested 
agencies  functioning  through  State  agencies  and  a  national  cor.m.ittee .  ' 
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2.  Favored  purchase  of  eggs  and  poultry  from  producers  on  a  graded  basis  to 
perr.it  equitable  poyiaent.in  accordance  v.dth  quality  values  and  provide  an 
incentive  to  produce  and  r.iain'X'in  the  hi;;:hest  qufility  in  these  products. 

3.  It  is  p  ractical  ..and  advantaf-eous  to  handlers  to  purchase  and  sell  eggs  and 
poultry  on  o.  graded  basis,  '  -    .,  ^ 

(a)  It  v/as  tlie  general  consensus  that  marketing  methods  and  facilities 
are  in  need  of  rather  drastic  inprovcirient .     The  establishment  of 
a  better  and  more  uniform  quality  basis  for  the  handling  of 
poultry  products  is  desirable  at  an  early  date. 

4.  Interested  educational  agencies,  regulatory  agencies,  trade  associations  end 
handlers  should  cooperate  in  .the  developmient  and  conduct  of  a  greater  consumer 
educational  program  based  on  uniform,  grade  standards,  terminology,  and  labels. 
It  was  requested  that  the  Dairy  and  Poultry  Branch  assist  by  the  preparation 
of  educational  riaterial,   such  as  charts,  circulars,   filr  strips,  and  films. 

5.  There  was  considerable  discussion  on  the  need  for  a  better  coordinated, 
organized  uniform  poultry  and  egg  m.arketing  program.     The  Dairy  and  Poultry 
Branch  was  requested  to  proceed  v.ith  the  developm.ent  of      national  marketing 
program;  based  on  uniform  grade  standards  and  terrdnology  to  be  referred  to 
all  interested  groups  for  cons  ider;iti  on  and  recommendation  in  respect  to 
appropriate  actior;.  l/   

Conferences  with  Inspectir^n  and  Grading  Supervisors 
Atlanta,   Chicago,  Omaha,  San  Francisco,  Los  .jigeles,  and  Dallas 

Following  each  of  the  Region.'il  conferences,  meetings  were  hold  vdth  the 
supervisory  staff  of  the  Inspection  and  Grading  Division.     These  meetings  were 
held  for  the  purpose  of  affording  supervisors  an  opportunity  to  discuss  their 
various  problems  as  well  as  to  grodc  the  various  comm^odities  under  their  super- 
vision in  order  to  correlate  the  interpretations  of  grade  standards.  Discussions 
also  covered  grade  standards,  the  1945  dried  egg  program,  and  a  revievr  of  the 
new  requirem:ents  as  set  up  in  cooperation  vi^ith  the  Industry  Technical  Committee 
at  Chicago.     Various  admanistrat ive  probler.s  in  connection  v/ith  thu  Inspection 
and  Grading  program  vere  also  discussed. 


l/    Representatives  at  one  conference  passed  a  resolution  requesting  the  Dairy 
and  Poultry  Branch  to  call  a.  national  conference  of  representatives  of  the 
industry  by  January  1,   1945,  for  the  purpose  of  developing  ;i  national 
marketing  program.     Favoruble  consideration  is  being  given  this  suggestion 
although  it  will  not  be  possible  to  call  such  a  conference  as  early  as 
Janua  ry . 
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EGG  j^lD  POULTRY-  ST-.J'D.iRDS  aND  GR..DES  W  THE  POST-'.YAR  Pr.RIOD 

Gor.fcrr^nce  -  October  16,  1944 
University  F^irn,  St.  Paul 

Represented  were  the  State  Department  of  Agriculture,  Grading  and 
Inppecti  m  Service,  ;ind  the  Civisicns  of  Hone  Economics,  Acriculturril  Eccnomics, 
Poultry'  Husbandry,  and  Ar.ri cultural  Ext(;nsion  of  the  University  of  Minnesota^ 
In  -ttendunce  were: 

Bernhurd  Sv.'anson,  Deputy  Comrdssioner  of  Agriculture 

W.  T/heoler,  Chief  Eg[^,  Inspector 

7/ylle  B.  ncHcul^  Chief,  Home  Economics 

Isabel  llobel^  Foods  Section,  Hone  Economics 

Louise  Leavitt,  Foods  Section,  Hone  Econoiiics 

H.  J.  Sloan,  Chief,  Poultry  Section 

Thom,us  Cunfield,  Poultry  Section  ,  . 

17.  C.  V/aite,  Agricultural  Ecc r;or:ics 
U.  H.  Cankers,  i^rricultural  Extension 
Ccri'.  Coi^kc,  A,-ri cultural  Extension 

Mr.  Dankers  opened  the  meeting;;;  with  a  brief  report  cf  a  recent  m.eeting 
held  in  Omaha,  Tebr.,  called  by  "Var  Food  Administration  to  discuss  the  develop- 
Ticnt  of  post-v/t'.r  plans  for  a  standards  and  (•;;rades  nrorran  for  ei~;gs  and  poultry. 
The  report  w-is  su;  r.ed  up  in  the  statement,  that  the  problem  is  one  of  satisfying 
producers,  processors,  and  handlers  of  poultry  products ,  and  consiiners,  rather 
than  any  one  or  tv;o  groups. 

Reports  were  then  jiven  by  each  person  in  rofard  to  activities  in  his  or 
her  ovm  field,  as  an  indication  of  what  has  been  done  and  is  still  to  be  done, 
and  as  a  mioans  of  thinking  through  and  coordinating  further  efforts  in  e^^^:  and 
poultry  product! onaand  r.arketing. 

A.  Regional  Con."ittee  on  Marketing  -  Sloan  and  V/aite 
Committee's  purpose  is  to: 

1.  Make  iiore  generally  available  such  information  as  we  already  have  in 
various  St'.\tes,  and  to  ret  it  into  usable  form. 

2.  Stim.ulate  nev/  research.    One  problem  is  that  of  securin.r;  new  outlets 
for  increased  production,  cspeci'iHy  in  the  post-war 'period. 

B.  Projects  considered  by  the  Regional  ODrmittee 

1.  Market  Price  Inform;ation  -  Survey  of  sources  now  available  and  those 
that  night  be  used. 

2.  Quality  prog^rsrs  now  in  effect.     Survey  to  be  made. 
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3.  Consumer  Studies  -  Quality  and  price  relationships,  variations  in 
consumntion  between  hij^h  und  low  incone  i;;roups,  etc. 

C.  Consur.er  Survey  in  Twin  Cities  -  Slosn 

1.  This  study  brought  out,  arion?;  other  thinns,  the  lack  of  dependability 
of  gradin;^  as  now  practiced,   so  far  as  the  nroduct  sold  at  retu.il  is 
concerned, 

D.  Consumers  teachinf^  and  research  -  McFeal,  Noble,  Le:\vitt 

1.  Discussion  indicated  a  lack  of  suitable  teaching  material  and  back- 
ground research  to  permit  an  effective  teaching;;  prof,rum. 

2.  Teaching  prorran  is  also  handicapped  by  inadequacy  of  grading  as  it 
exi  st s . 

3.  To  date,   consumer  research  in  eggs  and  poultry  has  not  been  linked 
to  grades  as  such, 

E.  Extension  Activities  -  Cooke 

1.  ITo  consistent  program  has  been  carried  out  to  date 

a.  Occasional  short-time  programs  have  been  put  on  with  selected  groups 

b.  Egg  Institutes  have  been  held  v/ith  a  special  appeal  to  both 
producers  and  consumer.     The  program,  included  discu.ssion  of 
standards  and  grades,  an  egg  quality  contest   (egg  show),  and  at 
times  an  egg  cake  show.     Egg  quality  demonstrations  were  given, 

c.  A  definite  program  is  handicapped  because  of  a  lack  of  sufficient 
grade  outlets  and  pa^Tnent  on  grade  at  the  producer  level,  to 
encourage  action  tov^ard  high  quality  production  and  handling. 

F.  Regulatory  programs  -  i/lTheeler 

1.  Confusion  in  standards  and  grades  which  has  always  existed  is 
aggravated  today  because  of  the  different  grades  and  termanology 
used  by  different  Government  agencies. 

2.  Ilinnesotci  regulations  perm.it  sale  of  eggs  as  "Unclassified"  v/hich 
has  led  to  practice  of  selling  undergrades  in  this  classification, 
rather  thun  "nest  run''  or  "current  receipts." 

G.  Ecm  State  regulation  can  contribute  -  Svenson 

1.  17e  need  Federal  grades  that  arc  practical  and  uniform  for  all  parts 
of  the  country.     Grading  program.s  -...re  r:OSt  effective  under  a  Federal- 
State  cooperative  agreem.ent. 
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2.  A  law  nakinc  it  conpulsory  for  local  dealers  to  buy  eg[;s  and  poultry 
fron  farriers  on  grade  should  v;ork.     It  htis  v/orked  in  the  dairy  indus- 
try.    It  v/ould  clininate  the  possibility  of  o.  producer  ^'pinp-j  back  to 
a  current  receipts  irarket  v;hen  dissatisfied  and  vrould  riake  grocery 
store  buying;  rore  difficult. 

Discus  si on 

1.  Have  we  gained  or  lost  ground  durin."'  the  war?     I  believe  we  have  .'.ained. 
It  seeii-s  th^t-  at  least  half  of  the  produce  buyers  who  have  been  selling 
to  Govcrnnent  agencies  vdll  continue  to  buy  on  grade  wh6n  the  war  is 
over.  -  .heeler 

2.  Most  concerns  are  buying  on  two  grades  and  selling  on  three.  This  v/as 
considered  as  undesirable  by  the  group,  because  it  does  not  remunerate 
the  producers  in  line  with  the  qui-lity  of  c3ggs  sold. 

3.  It  was  the  consensus  of  the  group  th:'>t  the  same  egg  standards  and 
grades  should  be  used  fron  producer  to  retail  sale,  v/ith  increased 
tolerances  as  the  eggs  nove  further  .'.-.long  the  narketing  channel.  Oiie 
regrading  should  be  sufficient. 

4.  Grades  should  be  nadc  as  few  in  nunbei*  and  as  sinple  as  possible  to 

make  then  understandable  und  acceptable  to  producers  and  snail  dealers 
and  still  provide  sufficient  opportunity  for  choice  on  the  part  of 
consuners.     Three  quality  grades  V'ere  considered  anple  v;ith  the  possi- 
bility of  labeling  Grade  G  as  regular,  checks ^  or  dirties,  whatever 
condition,  but  not  establishing;   •  separate  grade.     A  fixed  price  dif- 
ferential for  vjfight  differences  was  discussed. 

5.  Vvhat  recourse  does  a  restaurant  h'!.ve  in  case  eggs  purchased  are  not  up 
to  grade?    Can  call  for  inspection,  but  not  enough  inspectors  are 
employed  to  handle  this  satisfactorily.     State  Legislature  has  not 
nade  sufficient  appropriation.     Sone  of  the  forner  inspectors  are  now 
assisting  vath  the  Federal-St;^.te  grr.ding  prograr.     This  is  helpful 
for  surplus  eggs  that  are  shipped  out  to  distimt  consuninp-  centers  but 
does  not  give  protection  to  local  retail  buyers  and  consuners. 

6.  iv  nore  effective  egg  grading  lav;  is  necessary  to  re-enforce  the  inspec- 
tion service.  It  was  suggested  th--'.t  another  session  night  be  desirable 
to  study  this  in  nore  detail. 

7.  More  consuncr  research  is  needed  to  detemine  what  the  consuner  wants 
and  how  grading  practice  can  facilitate  m(;eting  those  demands.  Grad- 
ing for  quality  is  a  ir.echan^cal  process.     This  has  caused  coinplication 
because  consuner  acceptance  is  l':rgely  based  on  palatabi lity , 

(signed ) 
Cora  Cooke,  Secretary 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
Food  Distribution  Administration 


TENTATIVE  U.  S.   STAIIDARDS  AND  WEIGHT  CLASSES 
FOR  CONSUMER  GRADES  FOR  SHELL  EGGS 

Tentative  U.  S.  Consumer  Grades  for  Shell  Eggs 

U.  S.  CONSUMER  GRADE  AA  -  Shall  consist  of  eggs  of  which  at  least  80^  are  U.  S.  Grade 
XiT         eTre"  U.~sT  GreTde"  A  or  better  and  the  balance  are  U.  S.  Grade  B,  except  for  a 
permitted  tolerance  of  eighteen  eggs  per  thirty  dozen  that  may  be  of  the  quality  of 
U.  S.  Grade  C,  U»  S.  Light  Dirty  or  U.  S.  Check  or  better  and  of  which  not  more  than 
three  eggs  may  contain  small  meat  spots  or  blood  clots. 

U.  S.   CONSUMER  GRADE  A  -  Shall  consist  of  eggs  cf  which  at  least  SOfc  are  U.  S.  Grade 
A  or  better  and  the  balance  are  U.  S.  Grade  B,  except  for  a  permitted  tolerance  of 
eighteen  eggs  per  thirty  dozen  that  may  be  of  the  quality  of  U.  S.  Grade  C,  U.  S. 
Light  Dirty  or  U.  S.  Check  or  better  and  of  which  not  more  than  three  eggs  may  con- 
tain small  meat  spots  or  blood  clots. 

U.  S.   CONSUMER  GRADE  B  -  Shall  consist  of  eggs  of  which  at  least  80^  are  U.  S.  Grade 
B  or  better  and  the  balance  are  U.  S.  Grade  C,  or  U.  S.  Light  Dirty,  except  for  a 
permitted  tolerance  of  thirty-six  eggs  per  thirty  dozen  of  the  quality  of  U.  S. 
Dirty  or  U.  S.  Check  or  better  of  which  not  more  than  five  eggs  may  contain  small, 
meat  spots  or  blood  clots. 

U._S_^  £ONSU^R_GRA£E_C  -  Shall  consist  of  eggs  of  which  at  least  80^  are  U.  S.  Grade 
C  or  U.  S.  Light  Dirty  or  better  and  the  balance  are  U.  S.  Check  or  U.  S.  Dirty. 


Tentative  U.  S.  Weight  Classes  for  Consumer  Grades  for  Shell  Eggs 


Size  or 

Weight 

Class 


Minimum  Net 
Weight  per 
Dozen(Ounoes) 


Minimum  Net 

Weight  per 

50  Dozen(Pounds ) 


Minimum  Weight  for 
Individual  Eggs  at 
Rate  per  Dozen (Ounces ) 


JUMBC 

EXTRA  LARGE 
LARGE 
MEDIUM 
SMALL 


28 
26 
24 
21 

18 


52 

48i 

45 

40 

34 


27 
25 
23 
20 
15 


These  Tentative  U.  S.  Standards  and  Weight  Classes  for  Consuraer  Grades  for  Shell  Eggs 
supersede,   effective  December  23,  1942,  all  U.  S.  Standards  and  Weight  .Classes  for 
Retail  or  Consumer  Grades  of  Shell  Eggs  previously  issued. 


Approved:  December  23,  1942 


Deputy  Director 

Food  Distribution  Administration 
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Effective  January  2,  1943 


UNITED  STATES  STANDARDS  FOR  QUALITY 
FOR  INDIVIDUAL  SHELL  EGGS 


ORDER  OF  PROMJLGATION  OF  STANDARDS 

United  States  Department 

of  Agricultiu-e, 
Office  of  the  Secretary, 

Washington,  D.  C. 

By  virtue  of  the  authority  vested  in  the  Secretary  of  Agriculture  by  the  provision  in 
the  act  of  Congress  entitled  "An  act  making  appropriations  for  the  Department  of  Agri- 
culture for  the  fiscal  year  ending  June  30,  1943  and  for  other  purposes,"  approved 
July  22,  1942  (56  stat.  664)  reading  in  part  as  follows:  "for  acquiring  amd  diffusing 
among  the  people  of  the  United  States  useful  information  relative  to  the  etandardiza- 
tion,  classification,  grading,  preparation  for  market,  handling,  and  marketing  of  farm 
and  food  products,  including  the  demonstration  and  promotion  of  the  use  of  uniform 
standards  of  classification  of  American  farm  and  food  products  throughout  the  world," 
the  following  standards  are  promulgated  as  "Official  United  States  Standards  for  Qual- 
ity of  Individual  Shell  Eggs,"  to  be  en^jloyed  for  the  grading  and  certification  of 
shell  eggs  by  official  graders  of  the  United  States  Department  of  Agricxilturs,  and  to 
be  in  force  and  effect  on  Janmry  2,  1943  and  thereafter  as  long  as  Congress  shall 
provide  the  necessary  authority  therefori  unless  amended  or  superseded  by  standards 
hereafter  prescribed  and  promulgated.    These  stsuadards  shall  supersede  all  standards 
for  quality  of  individual  shell  eggs  previously  promulgated  under  such  authority, 

SPECIFICATIONS  FOR  OFFICIAL  UNITED  STATES  STANDARDS 
FOR  QUALITY    OF  INDIVIDUAL  SHELL  EGGS 

(1)  U.  S.  Steindards  for  quality  of  individual  eggs  with  clean  unbroken  shells, 

U.  S.  Standards  for  quality  of  indlYidual  eggs  with  clean  unbroken  shells  shall 
be  as  follows : 

U.  S.  GRADE  AA  -  The  shell  must  be  clean,  unbroken  ajid  normal.    The  air 
cell  must  not  exceed  1/8  inch  in  depth  and  may  be  regular  or  slightly 
wavy.    The  yolk  outline  may  be  slightly  defined.    The  yolk  must  be  free 
from  defects  or  blemishes  visible  before  the  candle.    The  irtiite  must  be 
clear  and  firm, 

U,  S,  GBIADE  A    -  The  shell  must  be  clean,  unbroken  eind  normal.    The  air 
cell  must  not  exceed  2/8  inch  in  depth  and  may  be  regular  or  slightly 
wavy.    The  yolk  outline  may  be  fairly  well  defined.    The  yolk  must  be 
practically  free  from  defects  or  blemishes  visible  before  the  candle. 
The  idiite  must  be  clear  and  reasonably  firm, 

U,  S.  GRADE  B  -  The  shell  must  be  clean  and  unbroken,  but  may  bo  slightly 
abnormal.    The  air  cell  jmist  not  exceed  3/8  inch  in  depth  and  may  show 
total  movement  not  in  excess  of  3/8  inch.    If  the  air  cell  is  small  (not 
over  2/8  inch  in  depth),  it  may  be  free.    The  yolk  outline  may  be  well 
defined.    The  yolk  may  show  definite  but  not  serious  defects  visible  be- 
fore the  candle.    The  irfilte  must  be  clear  but  may  be  slightly  weak. 
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U.  S.  GRADE  C  -  The  shell  must  be  cleen  and  unbroken  but  may  be  abnormal. 
The  air  cell  'may  be  over  s/S  inch  in  depth  and  may  be  bubbly  or  free. 
The  yolk  may  be  plainly  visible  and  appear  dark.     The  yolk  may  show 
clearly  visible  germ  development,  but  no  blood  due  to  such  development. 
It  may  show  other  defects  that  do  not  render  the  egg  inedible,,     The  white 
may  be  weak  and  watery.     Small  meat  spots  or  blood  olots  may  be  presento 

(2)  U.  S.  Standards  for  quality  of  individual  eggs  with  dirty  unbroken  shells. 

U.  S.  Standards  for  quality  of  individual  eggs  with  soiled,  stained,  or  dirty 
shells  shall  be  as  follows; 

g.  S.  LIGHT  DIRTY  -  Individual  egg  that  has  not  more  than  one-eighth  (I/8) 
of  the  shell  surface  slightly  stained,  slightly  soiled,  or  slightly  dirty 
but  without  loose  adhering  dirt  and  of  the  interior  quality  of  U.  S.  Grade 
B  or  better  shall  be  classed  as  U.  S,  Light  Dirty.  ' 

U.  S.  DIRTY  -  Individual  egg  with  more  than  one-eighth  (l/s)  of  the  shell 
surface  stained,  soiled,  or  dirty,  or  with  less  than  one-eighth  (l/S)  of 
the  shell  surface  stained,  soiled,  or  dirty  to  such  an  extent  that  it  is 
more  than  slightly  stained,  slightly  soiled,  or  slightly  dirty,  or  any  egg 
with  slightly  stained,  slightly  soiled,  or  slightly  dirty  shell  and  of  the 
interior  quality  of  U.  S.  Grade  C  shall  be  classed  as  (J,  S.  Dirty. 

(3)  TJ»  S.  Standards  for  quality  cf  individual  eggs  with  checked  or  cracked  shells, 

U.  S.  Standards  for  quality  of  individual  eggs  with  checked  or  cracked  shells 
shall  be  as  follows j 

U.  S .  CHECK  -  Individual  egg  with  either  clean  or  dirty  shell  that  has  an 
open  crack  or  break  in  the  shell  but  with  the  shell  membrane  unbroken  and 
with  no  leakage  of  the  shell  con'<;ents  shall  be  classed  as  U.  S.  Check. 

U,  S.  LEAEilR  -  Individual  egg  with  either  clean  or  dirty  shell  that  has  an 
open  crack  or  break  in  the  shell  and  shell  membrane  and  with  tho  contents 
exuding  or  free  to  exude  through  the  shell  shall  be  classed  as  U.  S.  Leaker. 

EXPLANATION  OP  TEEMS 

The  Official  United  States  Standards  for  Quality  of  Individual  Shell  Eggs  are  appli- 
cable to  eggs  that  are  the  product  of  the  domestj.c  chicken  hen  and  are  in  the  shell. 

Terms  Descriptive  cf  Shell 

1.  Clean    -  k  clean  shell  is  one  that  is  free  from  foreign  matter  and  from  stains 
or  diacolorations  that  are  readily  visible.     Eggs  with  only  very  small  specks 
or  stains  may  be  considered  clean,  if  such  eggs  are  not  present  in  sufficient 
number  in  a  package  to  detract  appreciably  from  its  appearance.    Eggs  that  show 
traces  of  processing  oil  on  the  shell  are  considered  clean  when  classified  as 
"processed,"  or  "shell  treated,"  unless  the  shell  is  otherwise  soiled. 

2.  Light  Dirty  -  A  light  dirty  shell  is  one  that  shows  slightly  stained  or  slightly 
soiled  areas  that  are  readily  visible  but  without  adhering  dirt  that  could  be 
readily  detached  and  that  do  not  affect  more  then  l/S  of  the  shell  surface. 
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)irty  -  A  dirty  shell  is  one  that  has  stainad,  soiled,  or  dirty  spots  of  con- 


siderable size  that  may  affect  more  than  1/8  of  the  shell  surface,  or  that  has 
'  less  than  l/8  of  the  shell  surface  stained,  soiled,  or  dirty  to  such  an  extent 

that  it  is  more  than  slightly  stained,  slightly  soiled,  or  slightly  dirty. 

4.  Unbroken  -  An  unbroken  shell  is  one  that  is  free  from  actual  checks  or  breaks. 

5,  Checked  or  Cracked  -  A  checked  or  cracked  shell  is  one  that  has  an  actual  break 
in'  the  shell  but  where  the  shell  membrane  is  unbroken  and  there  is  no  exu,ding 
of  contents  from  the  egg, 

*  6.      Leaker  -  A  leaker  is  an  egg  in  which  the  shell  and  shell  membrane  are  broken 

to  the  extent  that  the  egg  contents  are  exuding  or  are  free  to  exude  through 
^  the  shell, 

7.  Normal  -  A  normal  shell  is  one  that  approximates  the  usual  shape  and  that  is 
of  good  even  texture  and  strength  and  free  from  distinct  ridges,  rough  areas, 
thin  spots  or  other  conditions  not  common  to  good  shells.    Slight  ridges  euid 
rough  areas  that  do  not  affect  materially  the  shape,  texture  and  strength  of 
the  shell  are  permitted, 

8.  Slightly  abnormal  -  A  slightly  abnormal  shell  is  one  that  may  be  somewhat  un- 
usual in  shape  or  that  may  be  some;«rtiat  faulty  la  texture  or  strength.  It  may 
also  show  distinct,  but  not  pronounced,  ridges,  thin  spots,  or  ro\igh  areas. 

9.  Abnormal  -  An  abnormal  shell  is  one  that  may  be  decidedly  misshapen  or  that  may 
be  decidedly  faulty  in  texture  or  strength  or  that  may  show  pronounced  ridges, 
rough  spots,  or  other  defects. 

10.  Depth  of  Air  Cell    -  The  depth  of  the  air  call,  when  in  its  natural  position, 
is  the  distance  from  the  large  end  of  the  egg  to  the  plahe  passing  through  the 
egg  at  the  point  where  the  lower  air  c<3ll  membrane  touches  the  shell. 

11.  Regular  -  A  regular  air  ceil  is  one  that  retains  a  fixed  position  in  the  egg  and 
that  shows  a  practically  even,  smooth  outline  without  any  movement  when  the  egg 
is  twirled. 

12o     Slightly  Wavy  -  A  slightly  wavy  air  cell  is  one  that  retains  a  practically  fixed 
/  position  in  the  egg  but  shows  a  slight  movement,  not  bo  exceed  l/S  inch,  at  any 

one  point  where  its  lower  shell  membreine  touches  the  shell, 

)  13.    Movement  not  in  Excess  of  z/S  inch  -  An  air  cell  that  shows  a  total  movement  not 

in  excess  of  3/8  inch  from  the  line  where  its  lower  shell  membrane  touches  the 

shell , 

14.  Bubbly  Air  Cell  -  A  bubbly  air  cell  is  one  that  has  several  rather  small  bubbles 
within  or  beneath  it,  that  give  it  a  bubbly  appearance. 

15.  Free  Air  Cell  -  A  free  air  cell  is  one  that  moves  freely  about  in  the  egg.  Such 
an  air  cell  will  seek  the  uppermost  point  in  the  ogg,  no  matter  in  what  position 
the  egg  may  be  held. 
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Terms  Descriptive  of  the  Yolk 

16o     Outline  Slightly  Defined  -  A  yolk,  the  outline  of  which,  when  viewed  before  the 
candle,   is  indistinctly  indicated  and  tends  to  blend  into  the  surrounding  white. 

17.  Outline  Fairly  Well  Defined  -  A  yolk,  the  outline  of  which,  whon  viewed  before 
the  candle,  is  discernible  but  that  has  not  become  definite  and  distinct. 

18 o     Outline  Well  Defined  -  A  yolk,  the  outline  of  w^ich,  when  viewed  before  the  candle, 
is  quite  definite  and  distinct. 

19.    Plainly  Visible  -  A  plainly  visible  yolk  is  one  that  has  a  definitely  discernible 
outline  before  the  candle  and  that  may  appear  dark. 

20 o     Free  from  Defects  or  Blemishes  Visible  before  the  Candle  -  A  yolk  that,  when 

viewed  before  the  candle,  shows  no  spots  or  areas  on  its  surface  indicating  the 
presence  of  germ  development  or  other  defects  or  blemishes. 

21.  Practically  Free  from  Defects  and  Blemishes  Visible  before  the  Candle  -  A  yolk 
that,  when  viewed  before  the  candle,  may  show  very  slight  blemishes  within  the 
yolk  shadow. 

22.  Definite  but  not  Serious  Defects  Visible  before  the  Candle    -  A  yolk  that  may 
show  definite  spots  or  areas  on  its  surface,  w;hen  viewed  before  the  candle,  in- 
dicative of-  defects  but  with  no  definite  indication  of  germ  development  or  other 
pronounced  or  serious  defects  or  blemishes. 

23.  Other  Serious  Defects  -  A  yolk  that  shows  well  developed  spots  or  areas  of  a 
character  that  constitute  serious  defects  or  blemishes  but  do  not  render  the  egg 
inedible.  , 

24.  Clearly  Visible  Germ  Development  -  A  development  of  the  germ  spot  on  the  yolk  of 
a  fertile  egg  that  has  progressed  to  a  point  where  it  is  plainly  visible  before 
the  candle,  as  a  rather  definite,  deeper  colored  circular  area,  or  as  a  distinct 
spot  on  the  yolk,  with  no  blood  in  evidence. 

25.  Blood  Du.e  to  Germ  Development  -  Blood  caused  by  development  of  the  germ  in  a  fer- 
tile  egg  to  the  point  where  it  is  visible  before  the  candle.     Such  eggs  are  class- 
fied  as  inedible. 

26.  Blood  Clots  (Blood  not  Due  to  Germ  Development)  -  Spots  or  clots  of  blood  usually 
on  the  surface  of  the  yolk  but  sometimes  floating  in  the  white.    If  they  are  small 
(not  over  l/8  inch  in  diameter),  the  eggs  may  be  classed  as  U.  S.  Grade  C.  If 
larger  and/or  showing  a  diffusion  of  blood  in  the  white  surrounding  them,  the  eggs 
should  be  classified  as  inedible. 

Terms  Descriptive  of  the  White 

27.  Clear  ~  A  clear  white  is  one  that  is  free  from  discoloration  or  from  any  foreign 
bodies  floating  in  it.-    Prominent  chalazae  should  not  be  confused  with  foreign 
bodies,  such  as  meat  spots  or  blood  clots. 

28.  Firm  -  A  firm  white  is  one  that  is  sufficiently  thick  or  viscous  to  permit  but 
limited  movement  of  the  yolk  from  the  center  of  the  egg  when  it  is  twirled.  A 
firm  white  should  have  a  consistency  not  lower  than  the  white  shown  in  No.  2  of 
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the  Van  UHagenen  Chart  of  Broken-out  Eggs, 

29.  Reasonably  Firm  -  A  reasonably  firir.  white  is  one  that  has  a  reasonably  good 
viscous  condition  but  not  as  strong  a  condition  as  a  firm  white.     A  reasonably 
firm  white  ptrmits  the  yolk  to  mov<9  somewhat  more  freely  from  its  normal  posi- 
tion in  the  oanter  of  the  egg  and  thus  to  approach  the  shell  more  closely  when 
the  egg  is  tirirled.    A  reasonably  firm  white  may,  therefore,  cause  the  outline 
of  the  yolk  to  be  fairly  well  defined.    A  reasonably  firm  white  should  have  a 
consistency  not  lower  thsua  the  whit*  shown  in  No,  3  of  the  Van  Wagenen  Chart 
of  Broken-out  Eggs. 

30.  Slightly  Weak  -  A  slightly  weak  white  is  one  that  has  lost  its  firm  or  even  its 
reasonably  firm  condition,  has  beoome  less  viscous  and  is  not  as  clearly  differ- 
entiated from  the  thin  vdiite  when  the  egp  is  broken  out.    It  should  have  a  con- 
sistency not  lower  thaji  the  white  shown  in  No,  4  'of  the  Van  Wagenen  Chart  of 
Broken-out  Eggs. 

31.  We'ak  and  Watery  -  A  weak  and  watery  white, is  one  that  is  thin  fiind  generally  lacic 
ing  in  viscosity  and  that,  therefore,  permits  the  yolk  to  move  freely  from  its 
normal  position  in  the  center  of  the  egg  and  to  approach  the  shell  closely  when 
the  egg  is  twirled.     It  may  have  a  consistency  lower  than  the  white  shown  in  No, 
4  of  the  Van  Wagenen  Chart  of  Broken-out  Eggs. 

32.  Small  Blood  Clots  or  Small  Meat  Spots  -  Spots  or  clots  of  blood  usually  on  the 
surface  of  the  yelk  but  sometimes  floating  in  the  white.    These  blood  clots  may 
have  lost  their  characteristic  red  color  and  appear  as  small  spots  of  foreign 
material  commonly  referred  to  as  meat  spots.     Such  blood  clots  or  meat  spots  are 
incorporated  in  the  egg  during  its  formation  as,  or  after,  the  yolk  leaves  the 
ovary.     Such  blood  spots  are  not  due  to  germ  development, 

33.  Bloody  White  -  An  egg,  the  vrtiite  of  which  has  blood  diffused  more  or  leas  gen- 
erally through  it.     Such  a  condition  may  be  present  in  new-laid  eggs.    Eggs  with 
bloody  whites  are  classed  as  inedible. 

General  Terms 

34.  No  Grade  -  Eggs  of  possible  edible  quality  that  fail  to  meet  the  requirements 

of  aji  Official  or  Tentative  U.  S.  Grade  or  that  have  been  oontajninated  by  smoke, 
chemicals,  or  other  foreign  material  that  has  seriously  affected  the  character, 
appearance  or  flavor  of  the  eggs  are  classed  as  "No  Grade," 

35.  Loss  -  Eggs  that  are  inedible,  smashed,  contaminated  or  containing  bloody  whites 
large  blood  spots  or  large  or  unsightly  meat  spots,  or  other  extraneous  or  for- 

.   eign  material  are  classed  as  "Loss." 

36.  Inedible  Eggs  -  Under  the  Federal  Food,  Drug  and  Cosmetic  Aot,  eggs  that  are 
filthy,  putrid,  or  decomposed,  or  otherwise  unfit  for  food  in  ?^ole  or  in  part 
are  adulterated.    Eggs  of  the  following  descriptions  are  classed  as  inedible j 
blaok  rots,  ^rtiite  rots,  mixed  rots  (addled  eggs),  sour  eggs,  eggs  with  green 
whites,  eggs  with  stuck  yolks,  moldy  eggs,  musty  eggs,  eggs  showing  blood  ringt» 
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eggs  containing  embryo  chiiks  (at  or  beyond  the  blood  ring  state)  and  any  other 
eggs  that  are  filthy,  deco:aposed  or  putrid. 


Done  at  Washington,  D.  C.  this 
2nd.  day  of  January,  1943. 
Witness  my  hand  and  the  seal  of 
the  Department  of  Agriculture 


Under  Secretary  or  Agriculture 
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